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cleansed in a proper and efficient manner, yield results in every way as
satisfactory as those obtained by good hand milking.

Difficulties may often arise at farms using milking machines and it may
be necessary to find the cause of the trouble and give such advice as will
prevent any recurrence. In order to do so, the apparatus should be subjected
to inspection before it is used, but the machine should not be dismantled
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for this purpose unless it is capable of being re-assembled by the inspecting
official. A visual examination should be made first, all the separate
components receiving a thorough scrutiny. If the fault is not obvious
swabs and rinses should be taken from teat cups, milk lines, claw pieces and
also from the lid and its attendant rubber ring and from the bucket or other
milk receiver. In recorder and releaser plants the pipe-lines should receive
attention. It should always be remembered that the examination of swabs
and rinses yield results which are most convincing to both owner and
employees. Milking operations should be watched, any departure from the
normal standard being noted. Methods of handling, however, are always
secondary to efficient cleansing and sterilisation.